CHAPTER III
USES OF OILS
IN the following section the various uses to which oils
are put will be briefly discussed.
Edible Oils
For general discussion see page 10.
Salad Oils
Common oils in use in the United States are: Cotton-
seed, corn, olive, peanut, sesame, soya. Almost all
vegetable oils are used in different countries except cer-
tain oils which have toxic effects, such as castor, China
wood, croton, etc.
Salad oils are often a blend of several oils. It is
specially important that salad oils be freed previously
from stearine, so that none will separate out on the table.
They must be low in acids, free from rancidity and of
good taste.
Besides salad oils, oils are used somewhat in cooking
and baking, though in this country the use of solid fats
is more common for these purposes.
Edible Fats
Commonly used fats are lard, butter, tallow (suet),
cacao butter.1 An edible fat must be low in acids, free
from rancidity, and of good taste.
1 Solid vegetable fats are considerably used for edible purposes in
their native countries.